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EDITORIALS 


F O O D_ —tThe Food and Drug Administration, 
the National Better Business Bureau, 
FADDISM the American Medical Association, and 
the Nutrition Foundation, among others, have joined 
in a concerted program to inform the public of the 
dangers of relying upon food supplements, vitamins 
and mineral concentrates and food fads for their daily 
nourishment. Needless to say, the canning and freez- 
ing industry is vitally interested in the success of this 
broad educational program now being launched. Both 
the National Canners Association and the National 
Association of Frozen Food Packers have amassed con- 
siderable technical data, clearly indicating the nutri- 
tional value of foods in canned and frozen form, and the 
dissemination of this information to educators, home 
economists, food editors, and the medical profession is 
a continuing program. Nevertheless, increased activity 
in this area by these two associations may be expected 
as a move to tie-in with the national program. 


Iiven so, it behooves each and every one of us inter- 
ested in the industry, to “get the facts,” and to use 
them in our advertising, and in our day-to-day per- 
sonal contacts. In that way the effects of the overall 
sponsoring organizations are accentuated, and brought 
home to the man on the street. On another page of this 
issue our own Dr. Fred Stare, chairman of Harvard 
University’s Department of Nutrition, and Dr. Glen 
King, executive director of the Nutrition Foundation, 
point up the problem, and assess the responsibility. It 
should be noted well, dear reader, that all of the 
speakers agreed that nutrition is everybody’s business. 


| Of SURVEYS —A current release of a con- 


AND CAN SIZES tinuing study of consumer buy- 
ing habits in one of the larger 

and more important population centers of the country, 
» hes just reached our desk. Among other things it shows 
that approximately 25 percent more households in that 


b avea purchase frozen vegetables on an average week 
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day than they do canned vegetables. It contains a num- 
ber of other hard-to-believe “facts.” In this era of 
surveys, there are, of course, a number of reasons why 
the “facts” can be misleading. Then too, even though 
the facts themselves may be correct, it is not at all 
difficult to misinterpret them. 


This column has, on a number of occasions, expressed 
the opinion that it’s time the canning and freezing 
industry reverse itself on can sizes to provide a size 
more in keeping with the needs of today’s larger modern 
family. A good friend who is sales manager for one of 
the larger Wisconsin independents, takes issue with us. 
He took the trouble to send us a copy of the 1958 Con- 
solidated Analysis to prove his point. He also called our 
attention to an article in the November 29 NCA “Infor- 
mation Letter” entitled “Families have more children, 
but average family is smaller.” (The second “family” 
undoubtedly should have been “household.’’) 


This latter was taken from a Bureau of Census 
report, which points out that the number of urban and 
rural non-farm households increased about a million a 
year or from 37.3 in 1950 to 45.2 million in 1958. Dur- 
ing the same period rural farm households decreased 
by about 140,000 a year, from 6.3 to 5.2 million. It 
shows, also, that married couples not maintaining their 
own households, decreased from 7.2 percent in 1948 to 
3.1 percent in 1958. On the other side of the ledger the 
Census report shows that the number of families with 
two or more children under 18 years old, living at home, 
increased by 5.2 million, or 46 percent from 1948 to 
1958, and that among each 100 families in 1948 (1958 
shown in parentheses) 48 (44) have no children, 
22 (19) had one child, 16 (18) had two children, and 
14 (19) had three or more children. Even so, the 
Census figures showed statistically that in 1958 the 
average size of all households decreased from 3.53 
persons in 1950 to 3.35 in 1958. The figures prompt 
us to remind readers not only that it’s possible to drown 
in a stream with an average depth of 4 feet of water, 

(Continued on Page 18) 
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NUTRITION 


Nation-Wide Action Sought 
in Overcoming Food Fad Menace 


PUBLIC HEALTH AND POCKET- 
BOOK SERIOUSLY AFFECTED 


Prominent representatives of industry, 
government and the medical and nutri- 
tional fields this week joined in a con- 
certed attack on food faddists and 
faddisms which are bilking the American 
public of hundreds of millions of dollars 
annually. All agreed that there was an 
urgent need for a nation-wide educa- 
tional campaign to awaken the public to 
this increasingly serious menace _ to 
health and the pocketbook. 

Addressing a joint meeting of the 
Nutrition Foundation and the Northern 
California Section of the Institute of 
Food Technologists at the Claremont 
Hotel in Berkeley, California, Dr. 
Fredrick J. Stare, chairman of Harvard 
University’s Department of Nutrition, 
cited food faddism as a major national 
health problem, not only because it is a 
hazard to public health but also because 
it extracts needless millions of dollars 
from the mis-informed and the poor, who 
ean ill afford it. 


(The Nutrition Foundation is a non- 
profit research organization, industry- 
financed, and operated in the public in- 
terest. Supporting basic research and 
education in the science of nutrition, the 
Foundation during the past year has dis- 
tributed more than a million dollars in 
grants to medical and graduate schools 
in the United States, Canada and Central 
America.) 


The medical profession, Dr. Stare em- 
phasized, especially physicians, and 
nutritionists, with the help of educators, 
the food industry and certain govern- 
ment agencies have a special responsi- 
bility not only of combatting fallacies 
disseminated by these pseudo-authorities, 
but also of actively participating in sup- 
plying accurate information in positive 
programs of nutritional education. 


ADVANCES CITED 


At the same time, Dr. C. G. King, 
Executive Director of the Nutrition 
Foundation reported that the advances 
being made in the fields of food, medical 
and public health research are most en- 
couraging, in the sense that we should 
soon be in a position to solve a number 
of key technical and health problems on 
the basis of new and reliable information. 
Dr. King cited as a major advance re- 
search evidence that sorghum flour can 
be blendel with corn meal and cottonseed 
flour to furnish a low-cost source of pro- 
tein adequate for child growth. This im- 
proved use of grains, he emphasized, can 
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be one of the crucial economic and health 
gains for millions of people in areas 
where adequate food supplies are ex- 
tremely limited. 


PURVEYORS OF SPURIOUS 
INFORMATION 


Dr. Stare accused, as the purveyors of 
spurious information on food and nutri- 
tion, the natural food proponents and the 
pseudo-scientific writer who quotes glibly 
and irresponsibly research of 
authentic scientists while inserting para- 
graphs of quackery and mis-information 
which predict fearful maladies if certain 
foods are omitted or certain foods con- 
sumed and makes exaggerated claims of 
cures and improved health. 


Natural food faddists, the Harvard 
professor stressed, not only ascribe 
superior nutritional merits to these foods 
but also engender fear in the public by 
their condemnation of modern processed 
and refined foods as being nutritionally 
worthless and even positively deleterious 
to health. 


The merits ascribed to special foods 
cover the gamut of man’s earthly desires 
from long life span to ‘‘sex rejuvenation” 
and the cure of practically every known 
disease, Dr. Stare said. Special foods and 
natural foods are good, just as good as 
foods found in any supermarket, Dr. 
Stare explained. Their use, he continued, 
is harmful when exorbitant prices are 
paid for them by people who can ill afford 
them or when people use them for self- 
treatment and delay seeking medical 
advice when needed. 


ENFORCEMENT BACKED BY 
EDUCATION 


Dr. K. L. Milstead, Director, Division 
of Regulatory Management of the Food 
and Drug Administration stated that 
Federal law enforcement in regard to 
food mis-representation is only part of 
the answer. If we are to deal effectively 
with the problem, he explained, federal 
law enforcement must be supplemented 
by strong state and local enforcement 
and by broad education programs to 
bring the true facts to the _ public. 
Through modern media of mass com- 
munications and even through our edu- 
cational systems, the American public is 
being propagandized to undermine their 
confidence in the purity and nutritional 
value of their food supply, Dr. Milstead 
warned. 


OTHER ADVANCES 


Among other advances in the broad 
area of nutritional research, Dr. King 
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emphasized the importance of new, clear 
evidence that the element selenium is an 
essential nutrient, separate from _ its 
peculiar relationships with vitamin E. 
Continued evidence that fluoridation of 
water supplies is both safe and effective 
in decreasing the occurrances of tooth 
decay was also cited as a great import- 
ance in public education. Of interest to 
the public and citrus fruit growers, Dr. 
King said, was the further evidence that 
generous intakes of Vitamin C tend to 
favor less demands for some of the vita- 
mins in the B-complex, as a result of 
good effects on intestinal bacteria. 

All of the speakers of the day, includ- 
ing: Dr. King; Dr. Milstead; C. A. 
Sweeney, Legal Adviser for Radio and 
Television, Federal Trade Commission; 
Dr. A. E. Harper, Associated Professor 
Biochemistry, University of Wisconsin; 
Dr. Charles E. Smith, Dean, School of 
Public Health, University of California; 
and Mr. Roy G. Lucks, President, Cali- 
fornia Packing Corporation, San Fran- 
cisco; agreed with Dr. Stare’s conclusion 
that nutrition is everybody’s business. 
Thus, he said, it is imperative and right 
that everybody has access to correct 
nutrition information. Education is the 
weapon that will prove destructive to the 
food faddist. 


CONCENTRATED LEMON 
JUICE GRADES 


U. S. Standards for Grades of Con- 
centrated Lemon Juice for Manufactur- 
ing have been proposed by the U. S. De- 
partment of Agriculture. These stand- 
ards, the first to be proposed for the 
product, were developed at the request 
of processors and handlers. 

The proposed standards apply to con- 
centrated lemon juice which has _ been 
preserved by canning, freezing, approved 
additives, or by any other suitable 
method. They provide for grades A and 
C for manufacturing. 

Provision is made for products con- 
centratedt o any suitable degree. How- 
ever, the quality factors of color and 
defects are evaluated after reconstituting 
the product to 5.7 grams per 100 milli- 
liters, the the flavor- factor is exaluated 
after preparing to a formula with sugar 
and water. 

Interested persons have until March 1 
to submit views and comments on the 
proposed standards to the Fruit and 
Vegetable Division, Agricultural Market- 
ing Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 


U.S.S.R. USES SUBMARINE FOR 
FISHERY RESEARCH 


A converted Russian submarine was 
scheduled to make a trip in December 
1958 to make a scientific investigation of 
fish and the depths of the sea. PRAVD.A\, 
a Russian newspaper, quoted the head of 
the Soviet Fish Research Institute «as 
saying that the world’s first “oceano- 
graphic submarine would be equipped 
with giant searchlights, television cam- 
eras and equipment for taking and test- 
ing samples of the sea-bottom.” 
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ASSOCIATION NEWS 


League Holds 


More than 1600 people from the food 
industry attended the 36th Annual Fruit 
and Vegetable Sample Cuttings spon- 
sored by the Canners League of Califor- 
nia, at the Fairmont Hotel, San Fran- 
cisco, January 8 and 9, 1959. Attendance, 
as in the past, was limited to canners, 
allied industry representatives, food 
brokers, the press, and a selected list of 
guests. 


Samples of apricots, cherries, figs, 
fruit cocktail, fruits for salad, clingstone 
peaches, freestone peaches, pears, as- 
paragus, green beans, spinach, tomatoes, 
tomato juice and tomato paste were dis- 
played. 


Care was taken to protect the identity 
of the samples, as well as the identity of 
the packer. Seventeen judging commit- 
tees made up of experts in the industry 
judged the samples for appearance, taste, 
texture and uniformity of product. The 
Cutting provides a chance annually for 
canner-members of the League to com- 
pare their products with that of their 
competitors on a sampling basis, and in 
this way to stimulate the maintenance of 
the high quality of the California pack. 


Duplicate samples were sent to the 
Western Research Laboratories of the 
National Canners Association, where 


Sample Cutting 


they will be given a laboratory examina- 
tion, an analysis of which will be sent to 
each canner-member from whom samples 
were drawn. 


The two-day Cuttings was presided 
over by League President Hamilton C. 
Davis, President of Walnut Creek Can- 
ning Company, and was under the super- 
vision of a five-man Steering Committee 
consisting of Chairman Robert Quirk, 
Hawaiian Pineapple Company, Ltd., San 
Jose; 
Association, San Jose; Adolph Asti, S & 
W Fine Foods, Inc., Redwood City; 
Bruno Filice, Filice & Perrelli Canning 
Company, Richmond, and Richard Toms, 
Thornton Canning Company, Thornton. 

Entertainment highlight of the two- 
day meeting was the annual Suppliers’ 
Reception, held in the Gold Ball Room 
and Venetian Room, Fairmont Hotel, 
Thursday, January 8. Hosts for this 


affair was a group of sixty companies _ 


supplying the California canning in- 


dustry. 


The closing session was a_ business 
luncheon meeting, Friday, January 9, 


| 1959. Featured speaker at the luncheon 
\ was Dr. Ira I. Somers, Director of Re- 


search Laboratories, National Canners 
Assoication, Washington, D.C. 


NORTHWEST PLANS 
WORKING CONVENTION 


The Northwest Canners & Freezers 
Association has arranged a full three-day 
working convention for the 3rd Annual 
Meeting to be held at Portland, Oregon, 
January 19 thru 21. All day Monday, the 
19th, will be devoted to sample cutting 
and evaluation of both the canned and 
the frozen product. On Tuesday, the 
20th, raw products conferences and pro- 
cessing problems conferences will be held 
concurrently, both in the morning and in 
the afternoon. The general session will 
'e held Wednesday morning, the affair 
‘‘osing with an industry luncheon and 
fenture address. In addition, there will 
lh cutting of experimental products on 
‘Tuesday afternoon from 3:00 to 4:30. 

For those interested in raw products, 
there will be a panel discussion of field 
problems encountered in 1958, a descrip- 
tion of the progress made in bulk hand- 
ling of raw products in 1958, two papers 
on strawberry research, a panel on fore- 
casting crop production, papers on soil 
fumigation, new products, and communi- 
cation. 

At the processing problems conference 
there will be papers on waste disposal, 
the problem of chemical residues, effi- 
ciency in raw product washing, two 
papers on current research in food 
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technology, cost production and cost ac- 
counting, and the projected model frozen 
food handling code. 

At the general session there will be 
slide presentation depicting the role of 
the National Canners Association in the | 
promotion of canned foods. Safety 
awards, and farm youth awards will be 
presented. 


OHIO FIELDMEN’S CONFERENCE 


The Ohio Conference for Canners, 
Fieldmen, and Growers of Vegetable 
Crops for Processing will be held Feb- 
ruary 9-10 at the Deshler-Hilton Hotel 
in Columbus. This event is sonsored by 
the Agricultural Extension Service, The 
Ohio State University, and the Ohio 
Agricultural Exeriment Station, in co- 
operation with the Ohio Canners Asso- 
ciation and the Baltimore and Ohio Rail- 
road. 

In addition to staff members from Ohio 
Agricultural Experiment Station, The 
Ohio State University, and Soil Conserva- 
tion Service, industry representatives 
will appear on the program. Max Reeder, 
H. J. Heinz Co., Pittsburgh, Pa., will dis- 
cuss experiences and experimental work 
in estimating and predicting tomato 
yields. Soil management practices will be 
presented by Werner Nelson, American 


January 19, 1959 


N. E. Liles, Tri-Valley Packing | 
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Potash Institute, Lafayette, Ind. The 
presentation of awards in the Ohio Top 
Ten Tomato Club Contest will occur at 
the luncheon on February 9, by L. S. 
Hartley, Baltimore and Ohio Railroad, 
Baltimore, Md. 

Other subjects include surface drain- 
age and land leveling, pesticide recom- 
mendations, labor management, spacing 
tomatoes, tomato varieties, panel on ex- 
periences in handling tomatoes after har- 
vest, and pros and cons of cross drive- 
ways in tomato fields. E. C. Stevenson, 
Chairman, Department of Horticulture, 
Purdue University, will report on can- 
ning crops research in Indiana. The 
economics of raising canning crops will 
be analyzed by Dr. Howard Stier, Na- 
tional Canners Association, Washington, 


A special breakfast meeting for field- 
men and others attending the conference 
is scheduled for Tuesday morning of the 
meeting. Another new feature of this 
year’s program will be a round-table dis- 
cussion on Ohio research with canning 
crops. Staff members from Ohio Agricul- 
tural Experiment Station will summarize 
their work, followed by are informal dis- 
cussion. 

For a copy of the program, write to 
E. C. Wittmeyer, 1827 Neil Avenue, 
Columbus 10, Ohio. 


NAWGA SURVEY REVEALS 
INDUSTRY CONFIDENCE 


Unit sales for 1959 running appre- 
ciably above twice the rate of increase 
expected nationally are foreseen for ship- 
ments to and through low cost food dis- 
tributors. The estimate is 13.51% over 
1958. This is the preliminary outcome of 
a comprehensive telegraphic survey con- 
ducted for the third consecutive year by 
the National-American Wholesale Gro- 
cers’ Association. 


MICHIGAN PROCESSORS RAW 
PRODUCTS CONFERENCE 


The 1959 Raw Products Conference for 
Michigan processors, sponsored by the 
Department of Horticulture, College of 
Agriculture, and the Cooperative Exten- 
sion Service of Michigan State Univer- 
sity, will be held at Kellogg Center, East 
Lansing, on January 19 and 20, R. P. 
Larsen, Extension Specialist in Horticul- 
ture, has announced. An informative and 
stimulating list of topics has been ar- 
ranged, beginning with luncheon at 11:45 
A. M. on Monday, January 19, running 
thru 2:30 P.M. on the 20th. There will 
be a panel on insect and disease control, 
Lectures on “Trends in Production of 
Peas and Beans”, “Producing Peaches 
for Processing’, “Fads and Facts in 
Fertilizers for Fruit Crops,” “Schedul- 
ing Delivery”, “How to Antagonize 
Farmers”, and the MSU vegetable and 
fruit breeding programs will be ex- 
plained. S. K. Ries of MSU will bring 
processors up to date on the latest devel- 
opments in the mechanical harvesting of 
cucumbers and tomatoes. 
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STATISTICS 


1958 PACK OF CANNED 
GREEN AND WAX BEANS 


The 1958 pack of canned green beans 
totaled 25,349,493 actual cases compared 
with the 1957 pack of 24,037,962 cases, 
according to a report by the N.C.A. Divi- 
sion of Statistics. 


The 1958 pack of canned wax beans is 
reported at 2,836,819 actual cases com- 
pared with the 1957 pack of 4,228,833 
cases. 


On the basis of standard cases of 
24/303’s, the total 1958 pack amounted 
to 32,234,635 cases compared with 31,- 
920,000 cases in 1957. 


The total supply of canned green and 
wax beans (pack plus July 1 carryover 
stocks) available for distribution during 
the current marketing season, 31.6 
million cases, is 14 percent more than 
total shipments during the 1957-58 sea- 
son. The 1957-58 shipments were 7 per- 
cent above shipments during the 1956-57 
season. 


The totals do not include the spring 
packs in the South and Middle Atlantic 
states which in 1958 amounted to about 
2 million cases. An additional quantity 
of this magnitude can be expected to be- 
come available for distribution before 
the end of the current marketing year. 


In general, the supply of green beans 
appears to be in relatively good balance 
with probable demand. The largest per- 
centage changes from last year occur in 
the supply of wax beans, down 18 per- 
cent, and in the 13 percent increase in the 
supply of No. 10 green beans. 


The supply of green beans is about 1.4 
million cases above a year ago and 4.7 
million cases more than last year’s ship- 
ments. The supply of 8-ounce green beans 
is 17 percent more than last year’s ship- 
ments, and the supply of 303’s is 14 per- 


cent more. However, the supply of Fancy 
cut 8-ounce green beans is about 25 per- 
cent above last year’s shipments. Supply 
of Extra Standard and Standard cut 
303’s is only slightly more than last 
year’s total season shipments. The sup- 
ply of No. 10 green beans exceeds last 
year’s supply to the same date by 664,000 
cases and is 24 percent more than the 
total 1957-58 shipments. 


The supply of wax beans is 845,000 
cases less than were avaliable at the 
same time a year ago and only 5 percent 
more than last season’s total shipments. 
The supply is smaller for each can size. 
Compared with shipments during the 
1957-58 season, the supply of 8-ounce 
wax beans is about one-fifth greater, the 
supply of 303’s is up only 7 percent, and 
the supply of 6/10’s is about 2 percent 
more than last year’s shipments. 

If shipments during the 1958-59 season 
continue at the same rate or slightly 
higher than a year ago, there will be a 
shortage of wax beans by spring. Can- 
ners’ shipments of wax beans during the 
1957-58 season were about 17 percent 
greater than shipments during the 1956- 
57 season. 


CANNERS’ SUPPLY OF CANNED GREEN 
AND WAX BEANS, BY CAN SIZE 
AND REGION 


1958 PACK OF CANNED GREEN AND WAX BEANS 


Can size and Supply Supply Differ 
Region 1957-58 1958-59 ence 
(thousands of actual cases) 
31,075 31,592 + 517 
26,339 27,701 +-1,362 
1,995 2,107 + 112 
18,415 18,994 + 679 
6/10 5,030 1,694 + 664 
Wax beans, total 4,789 1,320 + 531 
48/8 620 539 — a&l 
24/303 8,382 2,754 — 628 
6/10 .. 670 557 — 118 
Northeast, 5,508 5,285 — 218 
Green 3.049 3,447 + 398 
Wax 2,454 1,838 — 616 
Mid-Atlantic, total 8,458 3,617 + 159 
ireen 8,053 3,316 263 
Jax 405 301 — 104 
Midwest, total ... 4,789 5,820 + 581 
Green 3,209 3,839 + 630 
ax 1,580 1,481 — 99 
West, total 12,090 12,076 — 14 
Blue Lakes ..... 11,292 11,187 — 105 
Other green 502 618 + 116 
Wax 297 271 26 
South, total 5,285 5,295 + ,60 
1957 1958 


All Green Wax, All Green Wax 


(a) Included in other states. 


State. (actual cases) (actual cases) 
2,605,992 1,767,949 2,969,734 1,120,637 
Maryland and Delaware.................. 2,521,907 81,667 2,470.720 22,545 
598,092 286,213 834,912 189,023 
Michigan Sieg! 643,758 265,729 780,379 282,770 
1,891,751 1,099,550 2,424,148 803,387 
Kentucky and Tennessee 
2,164,752 (b) 2,025,872 (b) 
Florida 586,687 (b) 496,487 (b) 
Colorado ............. 399,576 101,540 490,222 122,573 
414,560 (a) 494,507 (a) 
1,054,468 oe on 966,200 
Other states .... rssneenstnesenssassnsnssnssesttssssensessssesesenensensneaseesensenes 798,884 35,537 945,060 50,509 
....... 24,037,962 4,228,833 25,359,493 2,836,819 


(b) Small amount included under green beans. 
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TOMATO PRODUCTS PACKS 

TOMATO SAUCE—Figures released 
by the National Canners Association, Di- ¥ 
vision of Statistics January 5, show the ® 
1958 Tomato Sauce Pack to total 10,978,- 
814 actual cases, of which 10,373,492 FM 
cases were produced in the State of Cali- &* 
fornia. The 1957 Tomato Sauce Pack 
totaled 6,863,107 actual cases of which 
6,028,739 cases were produced in Cali- 
fornia. 

TOMATO PUREE — The pack of 
Tomato Puree for 1958 totaled 3,396,672 
actual cases as compared with a pack of 
3,456,349 actual cases in 1957. Of the b 
1958 pack 2,305,388 cases were produced 
in the State of California, which com- . 
pares with 2,316,664 cases produced by 
that State out of the 1957 pack. 


TOMATO PASTE—The 1958 pack of 
Tomato Paste amounted to 8,241,773 ac- 
tual cases as compared with the 1957 
pack of 6,569,689 actual cases. 


1958 PUMPKIN AND SQUASH 
PACK 


Compiled by NCA Division of Statistics 
(Actual Cases) 


1957 1958 
88,095 162,935 
199,914 269,071 


2,996,551 


* No pack in Maryland. “ 
STOCKS AND SHIPMENTS 
Compiled by NCA Division of Statistics 


CANNED PUMPKIN & SQUASH 
(Actual Cases) 
1957-58 1958-59 


Carryover, July 1 1,356,991 


Pack 2,844,467 
Supply 4,201,458 
Shipments July 1 to Dec. 1... 2,763,356 


FLORIDA CITRUS STOCKS 
Compiled by Florida Canners Association 
CANNED CITRUS 

(Basis 24/2’s) 


12/28/57 


Grapefruit Juice 
Orange Juice 
Combination 
Grapefruit Sections 
Tangerine Juice .... 
Citrus Salad 


1,661,405 
7,949,237 
1,154,767 


Juice ... 


* Includes Tangerine Blends 


** Ineludes Orange Sections Ny 
FROZEN ORANGE CONCENTRATE 4 
(1,000’s of Cases—1,000's of Gallons) 
12/28/57 12/27/5 
Cases Gals. Cases Ga! 
2,028 4,562 1,116 2 pee 
24/122 493 1,110 296 
12/32Z _..... 368 1,104 197 a 
Bluk Gals. 7,418 3,6 


STATISTICS—Continued on Page 15 
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2.811.467 
890,02 
2,996, 
3,886,57 
2,666,20 ¢ 
1,220,37 
12/27/58 
1,153,105 
10,765,409 4,487,775 
2,588,476 1,807,702 
*182,038 
**116,094 
‘ 


SALES & PROMOTION 


\/ 
CANNED PEA PROMOTION 
PROGRESS 


q On the recommendation of the Market- 
ing Committee, the Board of Directors of 
¥ the Wisconsin Canners Association has 
’ appropriated $2500 to support the Na- 
tional Canned Pea Council . . . the Wis- 
consin State Department of Agriculture 
has sent glossy prints and mats to the 
State’s dailies and weeklies, showing 
.  Alice-in-Dairyland with a canning scene 
background. The caption tells of Wis- 
.  consin’s bountiful and high quality pack 
of peas, and graphically displays that 
’ one hour of labor bought only four cans 
of peas 20 years ago, but buys 10 cans 
today . . . the Wisconsin Farm Bureau 
Federation last week sent a letter to 39 
. Wisconsin wholesale grocers, chains, and 
voluntaries, urging special sales promo- 
* tions of canned peas during January and 
February. The letter points out that 
even though farmers planted 15 percent 
less peas in 1958, favorable weather in- 
creased yields some 20 percent, with the 
result that the Wisconsin pack is one of 
* the largest ever produced, and that can- 
ners started the new year with heavy 
+ stocks on hand ... USDA has placed 
peas on its “Plentiful Foods List” for 
| January and February, and during the 
week of January 25 will release special 
publicity promoting peas ...A & P’s 
national sales director has sent a letter 
to each of its divisions and warehouses 
throughout the country, asking them to 
feature canned peas in their merchandise 
| Ads, and recommending that store dis- 
play material be prepared... NARGUS 
‘as issued a special bulletin to all its 
retail grocer members, urging them to 
promote canned peas through March, 
and carrying merchandising suggestions, 
,. including selling slogans and display 
hints for Lent. 


Vita Food Products, New York packers 
of seafood delicacies, have announced 
Lenten promotion plans designed to ac- 
quaint the grocery trade and consumers 
with the theme “Everything in the Vita 
line is a natural for Lent’. Special trade 
Ads will carry the theme and plastic color 
shelf strips are being made available for 
point-of-sale use. Vita will continue its 
heavy schedules in newspapers, maga- 
zines, radio, and transportation posters. 


Minute Maid Corporation, Hi-C Divi- 
sion, has put a new pineapple-grapefruit 
drink on the national market, which is 
meeting with instant acceptance. The 
drink is a fresh blend of Hawaiian pine- 
apple juice and Florida grapefruit juice, 
and is a product of two years’ work in the 
company’s research and development 


laboratory, its quality control division, 
and its national consumer panel trials. 


Lois Conway displays the ingredients 
for a profitable Lenten promotion featur- 
ing a new recipe, Olive-Salmon Noodle 
Ring. Sponsored by the Spanish Green 


BRUCE’S ANNOUNCES 
DEVELOPMENT OF 
NEW FANCY SAUCES 


Bruce’s Foods Company of New Iberia, 
Louisiana announces the development of 
two new sauces which have recently been 
added to their line of high quality condi- 
ments. 

SAUCY SAUCE is a pepper seasoning 
for the person who is afraid of “TOO 
HOT” food. In response to the demands 
of the three out of four people who do 
not like a sauce that is too hot, Bruce’s 
has developed SAUCY SAUCE. This is 
mild liquid seasoning made from milder 
more flavorful peppers. These peppers 
have been especially grown and blended 
by Bruce’s and are aged for two years in 
wooden barrels to give the mildest most 
flavorable product you have ever tasted. 
SAUCY SAUCE ean be used generously 
on all foods. 

In addition, Bruce’s has developed 
TANGO SAUCE, a liquid seasoning 
made of tender young green peppers es- 
pecially blended and aged in wooden bar- 


€ Olive Commission, Canned Salmon Insti- rels. TANGO SAUCE gives the truly 
L e tute, Carnation Company and the National different flavor of young green peppers 
Macaroni Institute, the promotion is together with the natural heat of this 
Canned peas are featured on the USDA scheduled for the period of February 19 creole delight. 
“Plentiful Foods” list for February. through February 28. National, regional Theattrative labels are designed and 
» Frozen peas have been withdrawn from and local level advertising will support supplied by Piedmont Label Company of 
the list. this sales drive. Bedford, Virginia. 
4 
jo George A. Hormel & Company of Austin, Minn., has introduced 
a new matched line of glass jars for its cooked and semi-boneless 
4 Hormel Pigs Feet. ; 
m The new jars are lighter in weight, but because of their 
graceful, curving lines, they have built-in strength. Tapered to 
gh give a binding to the product from the inside, the jars have 
generous openings which facilitate emptying. Decorating the 
é jars are brand and product labels printed in red, green, yellow, 
white and black colors. Jars are supplied by the Hazel-Atlas 
e Glass Div. of Continental Can Co. Caps by Crown Cork & Seal Co. 
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Minnesota Canners & Freezers Asso- 
ciation calls attention to the fact that the 
1959 Canners and Fieldmen’s Short 
Course, scheduled for February 4 and 5, 
has been cancelled and will not be held 
as originally announced. 


Minute Maid Corporation, Orlando, 
Florida, has announced the appointment 
of Alvin J. Ferro and Duane C. Mayday, 
respectively, as assistant directors of 
sales for the company’s Minute Maid 
and Snow Crop divisions. The two men 
will work on special market, product, and 
promotion activities for their divisions, 
assisting Albert G. Munkelt and Edward 
H. Coale, who are directors of sales for 
their respective divisions. 


H. J. Heinz Company is reorganizing 
its top management. H. J. Heinz, II, 
grandson cf the founder of the 90 year 
old firm, becomes chairman of the Board, 
a new post. He has been president since 
1941 and continues as chief executive offi- 
cer. Frank Armour, Jr., who has been 
executive vice president of the company’s 
world operations, becomes president and 
chief operating officer. B. Dent Graham, 
who had been vice president in charge 
of marketing, becomes executive vice 
president in charge of United States 
domestic business. Although Mr. Heinz 
is still head of the company, it will be the 
first time since the company was formed 
in 1869 by Henry John Heinz, that a man 
with that last name has not been presi- 
dent. H. J. Heinz was succeeded at his 
death in 1919 by his son, Howard Heinz; 
Howard Heinz was succeeded at his death 
in 1941 by his son, H. J. Heinz, II. 


New Jersey Agricultural Convention— 
The New Jersey State Department of 
Agriculture, and the New Jersey Vege- 
table Growers Association will hold their 
Annual Meetings in Trenton, January 
26, 27 and 28. The Department of Agri- 
culture will meet on the 26th and 27th, 
and the Vegetable Growers will hold their 
meeting on the day following. 


Joseph B .Harris, head grocery buyer 
and merchandiser, and member of the 
Executive Committee of Century Food 
Markets Company, Youngstown, Ohio, 
has resigned from that company effective 
January 15. Mr. Harris was formerly as- 
sociated with Michigan Fruit Canners 
and with Stokely-Van Camp. 
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Minute Maid Corporation has appointed 
B. G. (Bill) Lucas Eastern divisional 
sales manager for the Snow Crop Divi- 
sion, and will be in charge of coordinat- 
ing sales activities with food brokers 
handling the Snow Crop line of frozen 
citrus concentrates in the six New Eng- 
land states, Up-State New York, Metro- 
politan New York City, Ontario, and 
Eastern Canadian provinces. A native of 
Virginia, Mr. Lucas will live in Irvington, 
New York, with his wife and daughter. 


Stephen E. Hills, account executive for 
the Can Manufacturers Institute, has 
been named a vice president of Milburn 
McCarty Associates, New York City pub- 
lic relations firm. 


California Processors and Growers, at 
the: annual meeting in San Francisco, 
January 7, elected W. Harlow Waggoner, 
president of the Santa Clara Packing Com- 
pany, San Jose, to the presidency of the 
Association. Mr. Waggoner is active in 
local and industry matters as a director 
of the National Canners Association and 
of the Canners League of California. 
N. T. Nowell of Lodi was named vice 
president, and John W. Bristow was re- 
elected executive vice president. Mr. 
Nowell has been a partner in the Thorn- 
ton Canning Company since 1944. Offices 
of the Association are in Oakland. 


Hunt Foods and Industries on January 
8 declared two 5 percent stock dividends 
on its common stock, both payable March 
16 to stockholders of record February 27. 
The company also declared its regular 
quarterly cash dividend of 12%c per 
share, payable February 27 to stock- 
holders of record February 10. 


Kourtellas & Company, 22 Pericles 
Street, Nicosia, Cyrpes, importers and 
exporters, would like to contact firms in- 
terested in exporting canned salmon, 
cocoa powder, tea, margerine, yeast, and 
radio batteries. 


Homer E. Hooks, general manager of 
the Florida Citrus Commission, will ad- 
dress the Eastern Frozen Food Distribu- 
tors Association in New York, January 
19, to bring members up to date on the 
frozen organge concentrate picture in 
Florida. His talk will cover the Com- 
mission’s future plans for advertising 
and nierchandising of frozen orange con- 
centrate, and the production and market- 
ing outlook for the product this year. 
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National Can Corporation has _ an- 
nounced the termination of operations of 
its colorware division, which produces 
lithographed metal housewares. J. B. 
Wharton, Jr., president, announced that 
the action was taken in order that the 
company’s plant facilities and resources 
could be devoted to the servicing of cus- 
tomers of its Can Division. The com- 
pany will continue to fill housewares’ 
orders from available stock, but will sell 
the machinery and tooling used in the 
production of housewares. Machinery 
will, however, be retained to manufacture 
special houseware items for the premium 
and reprocessor markets. 


Union Bag-Camp Paper Corporation has 
completed plans for the construction of 
a corrugated box plant in Spartanburg, 
Scuth Carolina. The building is to be 
of brick and steel construction with an 
area of 136,000 square feet, and will be 
located on a 25 acre tract on Highway 
29-A, between Spartanburg and Green- 
ville. It is scheduled to go into produc- 
tion in December of this year. 


Changes at Continental Can—G. W. 
Carlson has been appointed general man- 
ager, and R. W. Maxwell, assistant gen- 
eral manager of Continental Can Com- 
pany’s Construction Engineering Divi- 
sion, headquartered in Chicago. The divi- 
sion handles the company’s new plant 
lay-cuts, and equipment installations, in- 
cluding building design and construction, 
and electrical design and installation. Mr. 
Carlson replaces John Fedosky, who is 
retiring after 41 years of service with the 
company. Vincent D. Donahue, formerly 
control officer, has been appointed comp- 
troller of the company, succeeding Greg- 
ory J. Barry, who is retiring after 45 
years of service with the company. 


Hazel-Atlas Glass Division of Conti- 
nental Can Company has announced the 
appointment of John M. Duncan as East- 
ern regional sales manager with head- 
quarters in New York, and Walter D. 
Morton, as the New York District sales 
manager, covering the Metropolitan area. 
Mr. Duncan will have under his jurisdic- 
tion the H-A sales districts in Boston, 
New York, Rochester, Schenectady, 
Philadelphia, Baltimore, and Newark. He 
was formerly New York District sales 
manager. 
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CONVENTION NEWS 


Dr. Cruess to Receive Forty-Niner 
Service Award 


Dr. William V. Cruess will be honored 
as the recipient of the Sixth Annual 
Forty-Niner Service Award at the pre- 
sentation ceremony and reception during 
the National Canners Convention in 
Chicago, Frank S. Langsenkamp, Presi- 
dent of the Forty-Niners has anounced. 
The presentation ceremony will be held 
in the Hubbard Room of the Sheraton- 
Blackstone Hotel Friday, February 20, 
1959 at 5:15 P.M. This year’s presenta- 
tion will be held in conjunction with cere- 
monies honoring the 10th Anniversary of 
the Forty-Niners. A reception, honoring 
Dr. Cruess and the guest speakers, Dr. 
Emil M. Mrak and Sherman Leonard, 
will be held in the Crystal Ballroom im- 
mediately following the Award Cere- 
mony. 
~ Dr. Cruess started his career in 1911 
as an Assistant in Zymology at the Uni- 
versity of California. With the excep- 
‘tion of special services to the Quarter- 
master General of the U. S. Army during 
1943-45 and as an advisor on Food 
Technology to the Egyptian Government, 
he has been there ever since. In 1918 he 
became Associate Professor of Fruit 
Products and in 1935 Professor of Food 
Technology and Chemist in the Agricul- 
tural Experiment Station of the Uni- 
versity. 

Dr. Cruess’ entire life has been spent 
serving the California Agricultural and 
Food Industries. He is truly a native 
son, born in San Miquel, not too far from 
where he received his B.S. at the Uni- 
versity of California in 1911. Later he 
received his Ph.D. in 1931 at Stanford 
University. During all of this period Dr. 
Cruess has had a loyal supporter in Mrs. 
Cruess. They were married June 4, 1917. 
Mrs. Cruess was the former Marie E. 
Gleason and she and the Doctor have been 
married for 41 exciting years. 


During Dr. Cruess’ work at the Uni- 
versity he has authored over 400 papers, 
bulletins, articles, and 5 books relating 
to the work he and his associates per- 
formed in the fruit and vegetable field. 
table Products” (1924—4th edition 1958) 
His \extbook and reference “Commercial 
Fruii & Vegetable Products” (1924— 
4th edition 1958) is still a bible for both 
the student and more experienced pro- 
cesscrs. There is no question that the 
place the California Canning Industry 
hold: in the National Economy today is 
in part based on the explorations and 
findings of Dr. Cruess and his staff. He 
was also equally helpful to the wine 
makers and fruit growers in California. 


AWARDS 


M. Cruess has been the recipient of 
the Chevalier du Merite Agricole of 
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France and the Nicolas Appert Award of 
the Institute of Food Technologists. 
These are two of the highest honors in 
the food industry and now he receives 
the Forty-Niners Service Award and 
joins that company of distinguished men 
who have been honored before him. They 
are Dr. S. C. Prescott (1954), Dr. J. C. 
Walker (1955), Dr. L. G. MacDowell 
(1956), Carlos Campbell (1957), Dr. C. 
Olin Ball (1958). 


Dr. Cruess is a distinguished member 
of the American Chemical Society, 
American Association for Advancement 
of Science, American Society of Horti- 
cultural Science, American Public Health 
Association, Society of Plant Physiology 
and the Institute of Food Technologists 
of which he is a past president. As the 
recipient of the Forty-Niner Service 
Award, Dr. Cruess wil become an Honor- 
ary member of the Forty-Niners and an 
honorary member of the Old Guard 
Society. 

During the Award Ceremony Dr. Emil 
M. Mrak will speak on Dr. Cruess’ work. 
Dr. Mrak received his B.S. and Ph. D. at 
the University of California. He too is 
a native son and is at present Chairman 
of the Department of Food Technology 
of the University of California and is an 
outstanding figure in the food processing 
field in his own right. 


Sherman Leonard who will speak on 
Dr. Cruess “The Man” is also a native 
son of California and a graduate of the 
University of California. After a num- 
ber of years working for various canning 
companies in California he returned to 
the University’s Department of Food 
Technology in 1951 and has been in this 
important work since that time. 

Special guests of Dr. Cruess, the 
Forty-Niners and Food Industry leaders 
will witness the Award Ceremony and 
the 10th Anniversary Program and will 
attend the Reception which follows. 


The Ladies’ Day Program for the fair 
sex attending the 1959 Canners Conven- 
tion, has been completed by the Canning 
Machinery & Supplies Association. Ac- 
cording to a January 5 announcement, 
CMSA will sponsor a Cherio party at 
2:00 P. M. in the French Room of the 
Blacgkstone Hotel on Monday, February 
23, 1959. Tea and cakes will be served, 
and unusual gifts will be presented dur- 
ing the program. Tickets will be avail- 
able without cost from CMSA member 
firms and exhibitors, and from the regis- 
tration and information desk on the mez- 
zanine of the Conrad Hilton Hotel. 
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Sidney B. Cutright, President of the 
Old Guard Society, reports that plans 
have been completed for a banner Old 
Guard reception and buffet supper dur- 
ing the coming Chicago Convention. The 
reception will take place in the Hubbard 
Room of the Blackstone Hotel at 6:00 
P.M. on Sunday, February 22. The 
buffet supper will follow at 7:00 P. M. 
in the Crystal Ballroom of the same hotel. 
After the supper, members will be intro- 
duced to the officers elected by mail 
ballot. This will be followed by the pres- 
entation of service pins, and announce- 
ment of winners of the annual member- 
ship contest. The Annual Steering Com- 
mittee Meeting will be held in the Hub- 
bard Room at 4:30 P. M. on Sunday, the 
22nd. 


Country Gardens will headquarter in 
Suite 800 at the Conrad Hilton Hotel for 
the National Canners Conventon, Feb- 
ruary 20 to 23. Staff members from both 
sales and production departments will be 
in attendance. 


B. F. Shriver Company, Westminster, 
Maryland, will headquarter in Room 
1643, Conrad Hilton Hotel, for the Na- 
tional Convention, February 20 to 22. 
In attendance will be James M. Shriver, 
Edward C. Cootes, and James M. Shriver, 
Jr. 


Forty-Niner President Frank Langsen- 
kamp has announced the agenda for the 
10th Anniversary Meeting and reception 
of the organization at the Chicago Con- 
vention. All the events will take place at 
the Hubbard and Crystal Ballrooms of 
the Blackstone Hotel on Friday, February 
20. The Board Meeting, to which all com- 
mittee chairmen and vice chairmen are 
invited, will be in the form of a breakfast 
meeting from 9 to 10 A.M. The 10th An- 
nual Meeting is scheduled from 4:30 to 
5:15 P.M. The Sixth Annual Service 
Award Presentation which this year will 
be awarded to Dr. Wm. V. Cryess of 
California, and 10th Anniversary cere- 
monies will take place from 5:15 to 6:30, 
followed immediately by the reception. 
Mr. Langsenkamp states that committees 
have been appointed to handle the Forty- 
Niner Reception, the Old Guard and 
Young Guard banquets and entertain- 
ments, and the Canning Machinery & 
Supplies Association dinner-dance. Forty- 
Niners will also handle the door award 
announcements at the CMSA Exhibition. 


National Canners Association has an- 
nounced that Chris Fitzgerald, editor of 
“Packaging Parade”, will speak at the 
Multipack Session at the National Con- 
vention in place of Lloyd Stouffer, editor 


' of “Modern Packaging”. 


Food Additives—Food and Drug has 
extended until February 7, 1959, the time 
fcr filing views and comments upon the 
announced proposal to establish defini- 
tions and procedural regulations govern- 
ing food additives. 
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MARKET 


NEW YORK MARKET 


Buying Tempo Improves — Tomatoes 

Strengthen—Chains To Push Peas—Citrus 

On The Rise—Most Fruits Wanted—More 
Interest In Fish As Lent Approaches. 


By ‘New York Stater”’ 
New York, N. Y., January 16, 1959 


THE SITUATION — Developments in 
canned foods were mostly on the constru- 
tive side during the week. They included 
a firming in the position of canned toma- 
toes in the East, higher canned aspara- 
gus prices, more general offerings of new 
pack natural Florida citrus juices, a 
strengthening in the market for sockeye 
salmon on the cost, and disclosure that 
the National Association of Food Chains 
will sponsor a nation-wide canned pea 
promotion during February. The week 
also witnessed a moderate pick-up in the 
buying tempo in canned foods in the local 
trade area, with growing indication that 
the opening quarter of 1959 will see a 
good volume of over-all canned foods 
movement and a whittling down of can- 
ner carryover holdings to the point where 
the packers, in some instances, will go 
into the 1959 canning season with their 
warehouses virtually barren of stocks. 


THE OUTLOOK — With all indices 
favoring another new high in over-all 
food sales during the year which has just 
gotten under way, distributors are re- 
evaluating inventory policies on the basis 
of the changed supply-demand picture, 
rather than operating patterns of past 
years. In a number of instances, trade 
reports indicate, distributors have per- 
mitted reserve holdings of canned foods 
to get well below normal levels, and 
hence will be in the market for continued 
repacements during the remainder of the 
current canned foods marketing season. 


TOMATOES—tThe turn of the year 
brought with it more demand for shelf 
sizes of tomatoes for prompt shipment, 
and the market in the Tri-States is 
stiffening somewhat in consequence. 
Canners are now generally firm at $1 for 
standard 1s, with 303s ranging $1.2214- 
$1.25 (with fewer sellers at the inside 
figure), 2%s at $2.05 and 10s at $7.25, 
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all f.o.b. canneries. In California, stand- 
ard 303s are still available at $1.22, 
with 2%s at $1.85 and 10s_ holding 
around $6.50. 


ASPARAGUS — Midwestern canners 
advanced their prices during the week, 
with fancy cut spears up 15¢ on 300s, 
bringing the market to $2.05, and 10s 
advanced 75c¢c to $12.75 per dozen, f.o.b. 
canneries. California canners are also 
talking firmer prices, although all-green 
was reported still available at $3.50 on 
colossal 300s and $4.50 on 2s, with large/ 
medium at $3.30 and $4.25, respectively, 
and medium/small $3.20 and $4.20. 


BEANS—tTri-State canners are get- 
ting a better inquiry for green beans, 
and standard round pod cut 303s are now 
generally held at a minimum of $1.15, as 
compared with recent reported trading 
at $1.12%. 


SPINACH—Buyers are beginning to 
look to their supplies of spinach, and a 
moderate inquiry is reported, with Mary- 
land canners offering fancy 303s at $1.40 
and 2%s at $2.00, while 10s are held at 
a range of $6.75 to $7.00. California 
canners are quoting 308s at $1.20; 2%s 
at $1.70, and 10s at $5.50. 


PEAS — Disclosure that the nation’s 
corporate food chains will stage a month- 
long promotion on canned peas during 
February has imparted a better feeling 
to the canned pea market, although no 
reaction pricewise is reported. The mid- 
west remains the low seller, with stand- 
ard 308s at $1.10 still in the picture, with 
some sellers shading this quotation by 
2% cents per dozen. Fancy ungraded 
sweets have been reported quoted as low 
as $1.25, but most sellers are quoting 
better than this figure. 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put*us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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OTHER VEGETABLES — More in- 
terest is reported in corn, with distri- 
butors taking extra standards in better 
volume, due to the shortage of the 
standard grade. Eastern canners are 
offering fancy pumpkin for prompt ship- 
ment on the basis of $1.50 for 2%s and 
$5.50 for 10s. 


CITRUS — Canners are offering new 
pack unsweetened juices at prices some 
30 cents per dozen over early-season 1957 
price levels on 2s. Orange juice is listed 
at $1.82 for 2s, with 46-ounce at $4.25. 
On blended juice, 2s are quoted at $1.62% 
and 46-ounce at $3.65, while natural 
grapefruit juice is offering at $1.37% 
and $3.05, respectively. These prices are 
about a nickel per dozen over prices for 
sweetened juices on 2%s, and about a 
dime higher on the 46-ounce size. Reports 
from Florida indicate that export for 
citrus season has been adversely affected 
by strong competition in European mar- 
kets from Spain, Jsrael, and other sup- 
pliers. 


OTHER FRUITS—Only routine buy- 
ing interest is reported in applesauce, 
and the market continues quoted at a low 


of $1.25 for fancy 308s and $7.25 for 10s. e 


Standard red sour pitted cherries are 
drawing a little more attention, with the 
trading market at $2.25 on standard 303s 
and $13.25 on 10s. In West Coast canned 
fruits, demand has been good for 10s, 
which are short, and. only routine in the 
shelf sizes. No general price changes are 
reported on either California or North- 
western packs. 


SALMON—Bearing out reports of a 
stiffening market for salmon on _ the 
Coast, a number of sellers have hiked 
their prices on Puget Sound sockeye 
halves, the market being quoted at $22 to 
$23 per case. There were no revisions re- 
ported in other grades, although sellers 
are still talking a higher market for pinks 
for the near future. 


OTHER FISH—With an early Lenten 
season in the offing, distributors are 
rounding out their canned fish stocks, but 
large volume buying is lacking. Sardines 
are moving in moderate quantities at un- 


changed price levels, and tuna is also ! 


being taken in a small way. Sellers ex- 
pect an appreciable speedup in the buy- 
ing tempo in the near future, however. 
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MARKET NEWS 


CHICAGO MARKET 


Trading Brisk—Corn Order Without Taker 
—Peas Lag—Beans Hold Well—Stubborn 


surplus is heavy and a real problem con- 
fronts all concerned. Prices have begun 
to narrow as standard 303s appear to be 
holding firm at $1.10 with fancy sweets 
available as low as $1.20 and with extra 


TOMATO PRODUCTS—The Califor- 
nia situation surrounding paste, puree 
and catsup appears to be righting itself 
although prices are not showing any de- 
finite movement to higher levels as yet. 


‘fF Tomatoes — ~~ Away From Citrus — = standards somewhere in between. However, the real hot under the table 
' Heavy Fruit Shipments. deals appear to be a thing of the past 
ees ” BEANS—Higher prices on fresh beans and that in itself is a trend in the right 
By Midwest due to adverse weather is helping the direction. Locally, the tomato juice mar- 
cause of canned beans and this market is ket is supposed to be $2.50 for 46 oz. 
Chicago, January 15, 1959 holding very well. Standard cut green fancy juice but it is no trick to buy at 
‘ : ; out of the Tri-states are no less than $2.40 and one or two lots have been sold 
ra & THE SITUATION—Trading was brisk $1.15 for 303s and Ozark prices are for even less. California juice is now no 
this week and there is every reason to gradually climbing to that level. Blue lower than $2.25 and that should help 
fy believe it will continue that way, at least Lakes from the Northwest are also mov- matters in this area. Catsup is no less 
for the immediate future. The trade here ing very well here and prices are holding than $1.65 for 14 oz. fancy and $10.00 
started to order canned foods in a more steady. Fancy cut green out of New York for tens although many canners are ask- 
normal fashion the last few days before are no less than $1.45 for 3 sieve in 303s ing more money. 
the first of January and the trend seems _ and $8.50 for tens. 
to have caught on. There are one or two CITRUS—The state of Florida is not 
es, exceptions such as peas and citrus but TOMATOES — Interest in tomatoes getting the proper kind of weather and 
generally shipments are moving in a may be a little better but it’s not what it fresh oranges are still bringing $3.00 a 
fashion that should make canners happy. should be. Nevertheless, local canners box. Furthermore, the industry experts 
As one of the exceptions, peas just are holding to current quotations with insist government estimates of 84 million 
haven’t moved despite all efforts and the determination. They still feel they should boxes is too high. Because of all these 
current carryover continues to plague the be able to move remaining stocks in an reasons canners are bullish but Chicago 
% industry. In the case of citrus, buyers orderly fashion despite the competition buyers have an entirely different view- 
here don’t have the necessary confidence from the Tri-States and California. point. They feel current prices will re- 
» and seem inclined to buy as needed only. Standard ones are no less than $1.05, tard the movement and they are buying 
Otherwise, business is good. 303s are at $1.35 to $1.40 and tens are at only as needed. Their lack of confidence 
The overall market on canned foods a bottom of $7.50. This has been a tough may be justified as fancy orange juice in 
continues to be one of strength as the un- battle right from the start. 46 oz. tins is quoted at $4.15 but has been 
sold stock position of the majority of , 
items is excellent and that fact alone can 
keep a market strong. Then weather con- 
ditions in many important producing 
areas have been adverse and causing con- Pr 
cern in many quarters. All of this, plus ia 
@#,* strong to advancing prices, has tended to wa 
put distributors in the mood to buy ahead M 
which is a reversal of policy during and ia QuUIPM ENT 
just preceding the holidays. Such action ro 
4 has been particularly noticeable in the 
case of West Coast fruits as the severe 
shortages of certain items has convinced a for the canner 
the average buyer he had better stay % 
“ ahead on contract shipping requirements. a” and packer 
A few buyers here have had some sad *e, 
, experiences along these lines and the rest BERLIN CHAPMAN "ay : 
are not likely to get caught the same _ 4 
way. An excellent idea and besides it 
keeps the shipping instructions flowing. SHAKER GRADER @ecooK ROOM 
CORN — Unsold stocks continue to @ TOMATO PROCESSING 
tighten with the movement hampered @ PEA PROCESSING 
only by a lack of offerings. One large @ JUICE PROCESSING 
order this week for 303 tins of extra 
standard cream style corn was still with- @ CORN PROCESSING 
oul a taker at the end of the week even 
at the full list of $1.35. With whole kernel Designed for high ? 
unobtainable, this tells the story of the copautse. 1805s Write today for complete information 
situation on lower grades in the Midwest “cart, the 
in short order, Excellent movement of BERLIN CHAPMAN — equipment to meet your plant require- 
‘ fancy grade has cut into unsold stocks to as accurate | asa ments . . . if you do not have a copy of 
8 pont where some local canners have nearly 100¢% Squeegee the complete BERLIN. CHAPMAN Cata- 
if raised prices to $1.60 for 303s and $9.00 Sana wien fe an log on food Processing Machinery that 
\ for tens although it is still possible to buy pg POT 
at 51.55 and $8.75. However, the trend 
is ohvious of raw peas or similar ning industry since 1908, ask for a copy. 
vegetables. 
wo 
AS—The industry has been trying Ske he new Bats Cian 
ry hard to convince Statens that peas BERLIN CHAPMAN co. 12’ Shaker Grader oe our 
at hurgain prices and of excellent quality ; . 7 Canning Show Exhibit #52 
should have their attention but despite BERLIN @ WISCONSIN South Machinery Hall. 


all the effort overall movement lags. The 
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MARKET NEWS 


offered here this week at $3.95 and $4.00. 
The final outcome is a real guess at this 
point. 


APPLESAUCE—The eastern pack is 
fast drawing to a close and total pro- 
duction figures are bound to be down 
from pre-season estimates. Shipments 
are ahead of last year at this point and 
may get farther ahead in view of the 
situation surrounding other canned 
fruits. Canners have firm ideas and con- 
tinue to hold at a bottom of $1.30 for 
fancy 303s and $7.00 for tens with every 
intention of advancing prices in another 
30 or 60 days. 


WEST COAST FRUITS—Shipments 
are rolling into this market in excellent 
fashion as buyers here have decided to 
keep warehouse stocks on the heavy side 
and with very good reason. They know 
it is extremely difficult to buy most items 
on the open market and they don’t want 
some one shipping any part of their set 
asides elsewhere because the movement 
is not up to par. Cocktail has found the 
most favor but pears have not been too 
far behind as distributors are finding a 
better selection of tens in the case of 
pears than other competing fruits. 
Prices are naturally firm all down the 
line and it looks like the shipping allow- 
ances on pears will soon be withdrawn 
for obvious reasons. All canners have 
advanced the price of #10 cocktail in 
tens although the market varies from a 
bottom of $12.95 for choice grade to a top 
of $13.50. 


CALIFORNIA MARKET 


The Rains Came—Annual Sample Cutting 

Draws Interest—Good Tomato Business— 

Asparagus Moving — Wanted Fruits Hard 
To Find. 


By “Berkeley” 


Berkeley, Calif., Jan. 15, 1959 


THE SITUATION—Rain has finally 
made an appearance in California and 
while precipitation is still well below 
normal much belated farm work is get- 
ting under way and the outlook is more 
encouraging than recent months. 
Stock has been taken of holdings of can- 
ned fruits and vegetables and most of 
these are in lighter supply than a year 
earlier. Prices in general have firmed 
somewhat in recent weeks but this does 
not seem to have affected movement to 
any appreciable extent. Plans have been 
made for some special promotions within 
a month, with these headed by a drive on 
cling peaches. 


CUTTING — Last week marked the 
36th annual Fruit and Vegetable Sample 
Cutting of the Canners League of Cali- 
fornia in San Francisco, with attendance 
flirting with the record mark, and bring- 


14 


ing together canners from all parts of 
the State. Especially interesting were 
displays of experimental packs of toma- 
toes and asparagus, along with displays 
of new varieties of both clingstone and 
freestone peaches. Some old-time opera- 
tors observed that early day varieties of 
peaches have virtually disappeared from 
the scene in favor of improved ones. 


TOMATOES — Increased interest is 
being shown in tomatoes, with deliveries 
stepped up quite noticeably since the first 
of the year. Most sales of standard seem 
to be close to $1.35 for No. 303s, $2.00 for 
No. 2%s and $7.00 for No. 10s, with 
slight advances for featured brands. 
Tomato juice, a rather wide price range, 
with 46-oz. selling at from $2.40 to close 
to $2.60, with No. 10 at $4.80 to $5.00. 
Some canners report their sales within 
the State the largest ever made, with the 
heavy growth in population a marked 
factor. 


SPINACH — Canners are working 
hard to get their stocks of spinach down 
to desired levels, this item being one of 
the first to start off the new season. New 
crop is still an uncertainty, owing to the 
drought that has broken all records here, 
but rain is falling this week in some dis- 
tricts. Strictly fancy spinach has been 
moving of late at $1.00 for 8-oz., $1.40 
for No. 303, $2.00 for No. 2% and $5.50 
for No. 10. Featured brands are quoted 
somewhat higher. 


ASPARAGUS — Increased interest is 
being shown in asparagus, with some of 
this coming from overseas. Green tipped 
and white is in special favor for export 
but canners do not know whether this is 
actually preferred over the all-green item 
or whether the lower price makes the 
sale. Fancy green tipped and white in 
the No. 300 size now sells at the, same 
price in many lists, with occasionally 
Colossal being priced 10 cents or 15 cents 
a dozen higher. Most lists vary the price 
of All Green according to spear size, but 
not to the extent formerly in vogue. 
Fancy No. 300 Colossal is priced in some 
lists at $3.55 but Large may be had at a 
reduction of 10 cents. 


CHERRIES — Stocks of Royal Anne 
cherries are becoming increasingly diffi- 
cult to locate in this primary market with 
Fancy No. 303’s held largely at $3.60- 
$3.70 and Choice at $3.50. In No. 2%s 
most sales are reported at $6.00 for 
Fancy and $5.90 for Choice. Some can- 
ners sold out their packs as early as 
September. 


APRICOTS — Apricots are the fruit 
item that have really soared in price, but 
this does not seem to have cut the de- 
mand. Fancy halves in the No. 2% size 
change hands at $4.60 where they can be 
found, while the No. 10 size commands as 
much as $16.00. Buyers comment on the 
fact that a year ago No. 2%s could be 
had at $3.70 and No. 10s at less than 
$13.00. 


THE CANNING TRADE 


PEARS—Bartlett pears have come in 
for increased attention of late with West 
Coast growers cooperating with cannes 
and distributors in promotional efforts, 
The special advertising events are plan- 
ned to reach a zenith in April, with tele- 
vision listed as an outstanding medium, 
Price lists on this fruit vary somewhat 
less than on most other fruits, with No. 
2% fancy hugging the $4.00 mark and 
choice at about 40 cents less. 


SARDINES — The sardine canning 
season came to a close with the end of 
the year, with the California output 
much larger than had been anticipated 
when the season opened. No. 1 natural 
in talls in cases of 48’s is priced at from 
$6.00 to $6.50 a case while 1-lb. ovals in 
tomato sauce moves at $8.00 to $8.50. 


OTHER FISH—Pacific mackerel is in 
comparatively light supply and sales are 
mostly in small lots. No. 1 tall, which 
weigh out 15 oz., moves over a rather 
wide range from $6.25 to $7.50. Jack 
mackerel in this size is priced at $6.00 to 
$7.00. Most quotations on these items 
have been withdrawn because of limited 
stocks. 

Anchovies are another item in the can- 
ned fish list that are in light supply. The 
5-oz. size in tomato sauce, packed 100 to 
the case, are priced at $5.00 to $6.00 a 
case, while 1-lb. ovals, 48 to the case, 
move at $7.00 to $7.50. 

Preliminary estimates of tuna used for 
canning in California in 1958 place this 
at 228,461 tons, against 193,535 tons in 
1957. About one-third of the total repre- 
sented imported fish. 


FREEZE IN FLORIDA 


The U. S. Weather Bureau reports the , 


following preliminary report from the 


Federal-State Frost Warning Service at * 


Lakeland, Florida, concerning the low 
temperatures in Florida on January 11 
and 12, 1959, and crop damage. 

Lowest temperatures on January 11, 
for low ground locations, in North and 
Central, 24° to 29°, a few 19° to 23°, 


frost mostly heavy; in Everglades, 33° P 


to 39°, scattered light frost near Lake 
Okeechobee, 27° to 32° with heavy frost 
away from lake; on lower East Coast, 
36° to 44°. 

Lowest temperatures on January 12, 
for low ground locations, in North and 
Central, 24° to 30°, a few 21° to 23°, 
moderate to heavy frost; in Everglades, 
34° to 40°, patches of light frost near 


lake, 30° to 36° with scattered frost, some 3; 


locally heavy away from lake. Minimum 
temperatures in North and Central gen- 
erally 5 degrees warmer on high ground 
both nights. There were some fluctuations 
in temperatures and at most locations 
duration of critical temperatures was 
short. 


Citrus fruit damage slight; very litile ° 


fruit in unprotected colder locations as 
trees had to be severely pruned after last 
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season’s freezes; grove heating very ef- 
fective and wind machines also afforded 
some protection; damage moderate to 
heavy to new tender growth of trees re- 
covering from last year’s freezes. Con- 
siderable damage to small acreage tender 
vegetable crops and light to moderate 


» damage to hardy truck in North and 


Central; spotted damage to such crops as 
corn, beans, cucumbers, melons, and 
squash in Everglades; however, acreage 
relatively small due to light plantings of 
tender truck in midwinter; insignificant 
damage to hardy truck; no damage on 
lower East Coast; some acreages in all 


’ sections effectively protected. Exposed 


strawberry bloom and berries damaged; 
some acreages covered. All pasture 
grasses browned, except on lower East 
Coast. 


American Chemical Society—Dr. Albert 
L. Elder, director of research for Corn 
Products Company and an authority on 
starch and protein chemistry, has been 
voted president-elect of the American 
Chemical Society, world’s largest profes- 
sional scientific organiaztion. Dr. Elder 
will take office at the beginning of 1960 
and will succeed Dr. John C. Bailar, Jr., 
Professor of inorganic chemistry at the 
University of Illinois, who will serve as 
the Society’s president during 1959. 


ANIMAL FOOD STANDARDS 


The California State Board of Public 
Health will hold a hearing on January 23, 
1959 at 10:30 A.M. in Room 123, 4151 
Berkeley Way, Berkeley, California, to 
consider an amendment to the California 
Administrative Code regarding Animal 
Food Standards. The proposed additions 
and revisions will exempt formulas for 
special diets, and out-of-state shipments 
from complying with the chemical analy- 
sis required for these foods. The present 
regulations do not contain any provisions 
to exempt non-standardized animal foods. 


STATISTICS: 


(Continued from Page 8) 


SPINACH ACREAGE 


January 1, 1959 

More spinach will be processed during 
the 1959 winter and early spring seasons 
than last year, according to the U.S.D.A. 
Crop Reporting Board. The winter 
acreage in Florida is 10 percent more 
than was planted last year and the early 
spring acreage in California is 17 per- 
cent more than was planted last year. 


Planting of spinach has been under 
way in California since October and will 
continue during January. The crop is in 
satisfactory condition. Thus far the sea- 
son has been dry, so pre-irrigation and 


sprinkling has been necessary. Rain 
would be beneficial. 

In the Zellwood area of Florida, where 
about 95 percent of the State’s acreage 
is growing, the condition of the crop is 
good. Until mid-December, weeds were 
quite a problem but a frost on the 13th 
helped growers in the killing of weeds. 


CANNED POULTRY 


Poultry used in canning and other 
processed foods in November totaled 22,- 
589,000 lbs. ready-to-cook weight, about 
same as November 1957. Quantity con- 
sisited of 16,379,000 lbs. of chickens, 6,- 
197,000 lbs. of turkey and 13,000 lbs. of 
other poulty. Quantity of poultry used in 
canning and other processed foods during 
first 11 months of 1958 totaled 238,881,- 
000 lbs., compared with 205,458,000 Ibs. 
during same period last year, an increase 
of 16%. 


DEATHS 


Raymond O. Dean, 61, an extensive 
tomato plant grower of Federalsburg, 
Maryland, and in Claxton, Georgia, and 
vell known to canners in the Tri-State 
area, died at his winter home at Delray 
Beach, Florida, on Monday, January 5. 
Mr. Dean had headed his firm since 1920. 
He is survived by his wife, Mary, and a 
brother Ernest Dean of Harrington, Del. 


Shuttleworth UNSCRAMBLER 
handles bright cans gently... 


* One Man Operation 


* Handles Sizes 202 
To 404 Inclusive 


* Very Gentle 
* Portable 


DESIGNED BY CANNERS FOR CANNERS 


Shuttleworth Machinery Corporation ¢ Warren, Indiana 


Send for full details 
Write or Phone 190 


Whatever your needs state them 
in the WANTED and FOR SALE 
pages of THE CANNING TRADE 


QUICK RESULTS e SMALL COST 
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(Spot prices per dozen F.O.B. cannery 
unless otherwise specified.) 


ASPARAGUS 
Calif., Fey., All Gr., No. 300 
OO 
Large 3.45 
Med.-Small 3.30 
Gr. Tip & Wh. “Colossal iuonieuaemane 3.20 
Large 3.00-3.10 
Med-Smaii 3.00 
Tri-St. Fey., All Gr., No. 300 
Large 3.50 
Medium 3.35 
Small 3.25 
Mid-W., Fey., All Gr., Cuts & Tins 
No. 8 o. 1.35-1.40 
1.55-1.60 
No. 300 2.00-2.05 
No. 10 12.75 
— STRINGLESS, GREEN 
1.50-1.60 
Ne 10 9.00 
Fey., Cut, Gr., No. 308 ........ 1.40-1.45 
No. 10 8.50-9.25 
Ex. Std., Cut Gr., 8 02. 
No. 308 1.25 
No. 10 7.25 
No. 6.25 
Gr. Wh. Fey., 3 sv., No. 308......2.10 
No. 10 11.2 
Wax, Fey., Wh., 3 sv., No. 303....2.20 
No. 10 11.75 
Cut, BOR 1.50-1.60 
No. 10 8.50-9.00 
Ex. Std., Cat, Mo. 30B....... 1.35-1.40 
No. 10 8.75 
Bed, BOB 1.20-1.25 
No. 10 6.75-7.00 
Mip-WEST 
Gr., Wh., Fey., No. 308........ 2.10-2.75 
No. 10 11.50-12.56 
BOs BOB. 1.35-1.55 
No. 1¢ 
45 
10 +8. .00 
“cut, No. 303. 
No. 
Wax, ie Cut 3 sv., 
No. 60 
No. 1 25 
4 sv. 
No. 1 
Ex. Std 45 
No. 1 25 
SouTH 
Fey., 1.75 
No. 10 8.50 
Fey., Cut, Gr., No. 308 
1( 8.00 
35 
50 
20 
75 
BLUE LAKES 
Cut, Fey., 3 sv. No. 303.......0 1. 
No. 10 9.75 
Ex. Std., 5 sv., No. 303 ....1.40- = 
No. 10 
Std., No. 303 -- 
o. 10 
REANS, LIMA 
East 
7 2.50 
14.00 
2.10 
2.00-12.25 
1.80 
No. 10 11.00 
Ex. Std., Gr. & Wh. 
o. 303 1.40 
Mip-WEst 
Ting Gr., No. 2.50 
10 14.00 
No. 10 12.25 
No. 10 11.00 
Ex. Std., Gr. & W., No. 308........1.45 
No. 10 8.75 
BEETS 
Md., Fey., Cut, Diced, 
No. 303 1.15 
Fey., Sliced, No. 308 ........1.20-1.25 
Midwest, Fey., Sl., 9 02... 
No. 308 1.15 
No. 10 5.00-5.50 
Diced, No. 303 1.00 
No. 10 4.75 
CARROTS 
East, Fey., Diced, No. 308 ........1.15 
No. 10 6.00 


CANNED FOOD 


Fancy, Diced, 


No. 1.05-1.10 
No. 5.25-5.50 

No. 10 7.00 

CORN 

East 

W.K. & C.S. Golden 

No. 8.75-9.50 

Ex. Sta, 1.35-1.45 
No. 10 8.25-8.50 

No. 10 7.00 

Shoepeg, Fey., No. 308 ........ 1.75-1.80 
No. 10 9.00-10.00 

Ex. Std., 1.40-1.50 

MIDWEST 

W.K., C.S., Gold., Fey., 
DOR 1.55-1.60 
No. 10 8.75-9.00 

Ex. Std., No. 303 wee 3501.45 
8.00-8.25 


Std., No. 303 
10 
WE. & OS. 


10 
10 —— 


PEAS 
East ALASKAS 
Key., 1 sv.. 8 oz, 
1 sv., No. 303 ... 


No. 10 8 
No. 10 
1.25 
3 sv., No. 10 ...... 
4 sv 303 
No. 
Pod itun No. 303.... 
No. 
East 
Fey., Pod Run, No. 308........ 1.35-1.45 
No. 10 9.00 
Ex. Std., No. 303.. .1.25-1.30 
No. 10 8.00-8.50 
1.20 
No. 10 7.25-7.50 
Mipwesr ALASKAS 
Fey., 1 sv., 8 1.60-1.70 


Fey., 3 sv., No. 308............ 1.50-1.621%4 
No. 10 8.75-9.25 
Fey., 4 sv., No. 303 .1.30-1.40 
No. 10 7.75-8.25 
Ungraded, No. 1.20-1.30 
No. 10 8.25 
Ex. Std., 3 sv., No. 308 .....0.. 1.35-1.45 
No. 10 7.50-8.50 
No. 10 7.00-7.50 
aded, No. 308 ....... 1.20-1. 
7.5 
Std., Une. No. 308 ........ 1.10-1. 
6.75+7.25 
Fey., No. 2%4....1.55-1. 
Bast, No. Bi ag 
No. 10 5.50-5.75 
SAUERKRAUT 
Midwest, Fey., No. 1, 
No. 2% 
No. 10 ry og 
No. 10 4.50-4.65 
SPINACH 
Tri-State, Fey., No. 308 ....1.40+1.45 
No. 2 2.00-2.05 
No. 10 6.75 


No. 2% — 
No. 10 5.75 

Calif., BOB 1.20-1.40 
1.70-2.00 
No. i” 5,50 


SWEET POTATOES 


Tri-States, Syr., & oz -1.05-1,10 
2.25-2.35 
No. 2% 2.60 
No. 10 9.50-10.50 
TOMATOES 
‘LRI-STATES 
No. % 2.40-2.50 
7.50-8.00 
Std., No. 1 .00 
No. 303 1.2214-1.25 
No. 2% 2.05-2.10 
7.25 
No. 2% 2.00 
6.75 
Mid-West, Fey., No. 1.40 
No. 303 1.90 
No. 3.20 
No. 1 10.00 
No, 308 1.60 
8.25-8.75 
Std., No. 1 1.0 
No. 303 1.35-1.40 
No. 24% 2.20-2.25 
No. 10 7.50-7.75 
Calif., Fey., Mes. 1.75 
No 9.75 
No. 2% 2.00 
7.00 
Ozarks, Std., No. 303 1.30-1.35 
No. 10 7.15 
Toman, BOD. — 
No. 10 8.00 
TOMATO CATSUP 
No. .00 
Mid- West, .65 
1.80-1.90 
No. 10 10.50 
TOMATO PASTE (Per Case) 
Calif., Fey., 96/6 02. 6.25-7.00 
No. 10 (per doz.) 26% sess 9.75 
Mid West 
No. 10 (per doz.) 26%.......0 12.00 
No. 10 (per doz.) —- 
TOMATO PUREE 
Calif., Fey., 1.06, No. 303....1.45-1.55 
6.25 
Mid- 1.045, 
1.05 
6.75 
10 7.00 
FRUITS 


APPLE SAUCE 


East, Fey., No. ¢ 
Std., No. 303 
No. 10 — 
Calif. (gravensteins) 
No. 303, Fey. 
| 8.00-8.50 
No. 10 7.50 
9.00 
APRICOTS (Nominal) 
Halves, Fey., No. 21% 4.60-4.75 
No. 10 16.00 
Choice, No, 2% 3.85 
No. 10 


No. "16.00 

CHERRIES 
R.S.P., Water, No. 308........ 2.25-2.35 
No. 10 13.50 
6.00 
No. 10 20.25 
Choice, No. 244 5.90 
No. 10 18.65 

COCKTAIL 
Fey., No. 303 2.40 
No. 2% 3.75 
No. 10 13.50 
Choice, No. 303 2.30 
No. 2% 3.60 
No. 10 12.95-13.50 


PRICES 


GRAPEFRUIT SECTIONS 


Fey. Citrus Salad, 
No. 303 2.75 
PEACHES 
= Cling Fey., No. 308......2. 07% 
3.00 
10.60 
Choice, Ne 1.95 
2% 2.80-2.90 
10.15-10.50 
2.75-2.80 
9.30-9.40 
Bihera, No. 2% 3.10-3.25 
11.25-11.50 
Choiee, Ne. 2% 
No. 10 10.50 
PEARS 
No. 2% 4.00 
13.85-14.00 
Choice, No. 303 2.387% 
No. 2144 103.60 
No. 12.60 
Std., No. 303 2.20 
No. 2% 3.25-3.50 
No. 10 11.85 
PINEAPPLE 
Hawaiian, Fcy., Sl., No. 2........ 3.07% 
No. 2% 3.60 
No. 10 ...... 13.40 
—* No. 2 2.50 
No. 2% 3.10 
10.50 
No. 3.05 
12.20 
No. 2.90 
No. 10 10.80 
PLIJMS, PURPLE 
Ne. BOB 1.90- 2. 
No. 
No. 
Choice, No 
No. 2% 2.65 
No. 10 9.25 
JUICES 
APPLE 
46 oz. tin... 2.60 
CITRUS BLENDED 
GRAPEFRUIT 
1.37 
3.05 
ORANGE 
46 oz. hed, 
Frozen, 6 oz. 2.25 
12 oz. 4.35 
PINEAPPLE 
Hawatian, Fey., No. 1.25 
02. 2.60 
TOMATO 
2.50-2.60 
2.40-2.50 
46 OZ, 2.50 
No. 10 1. 80-5 ».00 
FISH 
SALMON—Per Case 48 Cans 
Red, No. 1T ........ 32.00-33.00 
15.50-16.50 
P, 
14's 12.75-13.00 
10.00-11.:/0 
SARDINES—Per Case 
Calif., Ovals, 24/1’s ........... 4.05-4.30 
Ovals, 48/1’s ........ 8.00-8.5 
Maine, 4 Oil Keyless 
% Oil Key Carton ... 0. 


SHRIMP-Dev. 4% oz. per 
Jumbo 
Large 
Medium 
Small 
Broken 


TUNA—Per Case 
Fey., White Meat, 14’s 
Fey., Light Meat, 11.00 
Chunks 
Grated 7.75 


) 
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Beye, NO. 308 60-1.65 
Ex. Std., No. 303 5001.55 
Ex. S0d., 2 NO. 
~ 
| 
1 sv., NO. 808 
sv., NO. 10 2,00014.25 
2 NO. BOB 10 
Std, 3 Bv., 8 OZ. -95-9744 
NO. 10. 0007.75 
Min-West SWEETS 
i 
doz. 


RATES, per insertion—straight reading, no display—one to 
three insertions, per line 60c, four or more consecutive insertions 
without change, per line 50c, minimum charge per ad $1.00. 
Forms close Wednesday noon. 


Address all numbered Ads: The Canning Trade, 20 S. Gay Street, 
Baltimore 2, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, Plain- 
view (West) Texas. 


We manufacture complete lines of food processing machinery 
for canned, frozen and fresh packed products. Wire us regard- 
ing your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


CHECK WITH CUYLER CORPORATION before you buy 
new, used or rebuilt food processing machinery. Write for de- 
tails on these special offerings of the month—#303 and #2 Can 
Casers, #2 and 2% Panama Closing Machines, #2, #303 and 
#10 Handpack Fillers, Ayars 6-pocket 8-oz. Filler, FMC 10- 
valve SS 46-oz. Filler, Langsenkamp Finishers, Continuous 
Pasteurizer, FMC Continuous Peeler. All rebuilt and guaranteed 
from our warehouse stock. Otto W. Cuyler Corporation, 
Webster, N. Y. 


WANTED and FOR SALE 


YOUR FIRST SOURCE for good equipment offers from 
stock; New stainless steel Kettles and Tanks all sizes; New 
Ribbon Mixers steel or stainless; Tumbling Batch Mixers from 
17 cu. ft. to 300 cu. ft.; semi and fully automatic Fillers for 
powders, crystals, semi-liquids, pastes, and viscous liquids; semi 
and aut. Labelers; Standard Knapp aut. top and bottom Gluer 
and Sealers; all types Packaging Equipment; Pfaudler Glass 
Lined Reactors to 1000 gal.; stainless steel Colloid Mills & Vis- 
colizers. Send for new issue “First Facts” with complete illus-- 
trated inventory listings. We have it. First Machinery Corp., 
209-289 Tenth St., Brooklyn 15, N. Y. 


FOR SALE—Burt Label Machine; year 1944 Model A-7459. 
Adjustable with revamped rail to take 12 ounce non-drip Canco 
can. Complete with original rails for reassembling, motor & glue 
pot. $250.00 F.O.B. Portand, Maine. Seacrop, Inc., P.O. Box 
976, Portland, Maine. 


FOR SALE—3000 ft. of Alvey heavy duty Gravity Conveyor, 
price $1.00 per ft., buy as little as 10 ft. or more; also hundreds 
of feet of portable and floor-to-floor Belt Conveyors with AC 
motor drives, price 1/3 of new; what do you need. Write to: 
Frank Kogler, Fort Pitt Brewery, Sharpsburg Plant, 17th & 
Mary Sts., Sharpsburg, Pa. 


WANTED—MACHINERY 


FOR SALE—tThree Canco 400 Steam Flow Closing 
Machines in excellent condition with various change parts. 
Princeville Canning Co., St. Francisville, La. 

BUY FROM CALIFORNIA where you can get used machinery. 
We offer fillers, labelers, casers, filters, heat exchangers, tanks, 
cookers, retorts, mixers. California Machinery Exchange Co., 
420 Market St. San Francisco, Calif. 


FOR SALE—Alsop Model SD-12-WR-30 Stainless Steel Sealed 
Disc Filter; (2) FMC Crusher-Preheaters; (2) Standard-Knapp 
#429 Top Case Gluers with 12’ Compression Units; Fitzpatrick 
Stainless Comminuting Machines, Models D & F. Send us your 
inquiries. Perry Equipment Corp., 1402 N. 6th St., Philadelphia 


“MONITOR” Canning Machinery for peas, beans, tomatoes, 
cherries, ete. Huntley Manufacturing Co., Brocton, N. Y. 


FOR SALE—9 Hamachek Viners; 7 Chisholm Ryder Viners; 
2 Scott Viners; 27 Belt Conveyors 8” x 18’ for hulled peas and 
chatf; 2 Belt Conveyors 24” x 40’ for pea vines; 1 Badger North- 
land Barn Conveyor 150’ for pea vines; 3 Huntley #6 Pea 
Cleaners; 1 Huntley #4 Pea Cleaner; 4 Huntley 16” x 20’ bucket 
Gooseneck Conveyors; 2 George Olney Pea Washers; 1 FMC 
Tenderometer; 40 Ferrell Bin Trucks; 9 Hume Pea Harvesters; 
1 TCC Flotation Washer; 2 TUC Shaker Washers; 1 Olney 
FMC Washer; 2 Sinclair Scott Rod Washers; 2—250 gallon Monel 
Tanks; 15—10 H. P. Motors & Starters; 15—1% H. P. Motors; 
2 Kyler #2 Boxers. D. E. Winebrenner Co., Inc., Hanover, Pa. 
Telephone No. Melrose 7-3861. 


CLEANING EQUIPMENT — For plant maintenance, tank 
cleaning and sanitation, hot “jet-stream” cleaning with Sellers 
Hydraulic Jets. Send for Bulletin 424-B. Sellers Injector Corp., 
1600 S. Hamilton St., Philadelphia 30, Pa. 


FOR SALE—Burt Adjustable Labeler Mod. AUPA; Burt 303 
Boxer motor driven; Link Belt NRM 145 Vibrating Screen; 
5 Robins Processing Kettles; Link Belt 65 Station Merry-Go- 
Round. All items in excellent condition. Burgoon & Yingling, 
Get! ysburg, Pa. Phone 537. 


THE CANNING TRADE 


January 19, 1959 


WANTED—S. S. Tank approx. 3000 gallons. 
Orchards, R. 1, Roanoke, Va. 


Murray 


NEED URGENTLY—Bottle Rinser for 12 oz. ketchup or beer 
bottle, cap. minimum 240 bottles per min., Hartford Empire or 
equivalent; can also use Unscrambler and any other surplus 
Fillers, Labelers, Conveyors, etc. Give complete details in first 
letter. Dealers invited. Adv. 5909, Canning Trade. 


WANTED—4 late Model F Bean Snippers; 14 CRCO #5 
Graders; 2 Urschel Model 30C SS Bean Cutters; must be in good 
condition. Adv. 5912, Canning Trade. 


HELP WANTED 

WANTED—Sales and Engineering Management Assistant by 
large Eastern Manufacturer of food processing equipment for 
canning and freezing. Must have thermal transfer background 
and experience in canning and packaging machinery. Mechanical 
engineering degree preferred but not essential. In applying, 
please give complete details of education, training, experience 
and salary expected. Adv. 5906, Canning Trade. 


WANTED—Young man for sales department, by aggressive, 
growing New York State concern, in food processing industry 
with sales already exceeding four million dollars. Must be will- 
ing to travel considerably. Only a man of industry and proven 
ability need apply. In reply state fully educational and experience 
qualifications. Our employees know of this Ad. All replies held 
strictly confidential. Adv. 5910, Canning Trade, 


FOR SALE—FACTORIES 


FOR SALE—Small operating Tomato Canning Factory in 
Western Ohio. Adv. 58256, Canning Trade, 
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MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to 
house extra laborers. Interstate Bedding Co., 1621 W. Carroll 
Ave., Chicago 12, Ill. Tel. CHesapeake 3-4660. 


WILL PAY CASH for carload or less of canned goods any 
size, new, odd lots, rough ups and dents accepted (no swells). 
Bill Mull, P. O. Box 984, Kannapolis, N. C. 


WE PURCHASE raw, processed or frozen foods. Have insti- 
tutional and foreign markets which would not disturb your 
present market. Berlin Co., 2900 W. Peterson, Chicago, III. 
RO 1-4348. 


BUYERS of closeouts, discontinued items. Must pass Federal 
Food and Drug Laws; no quantities too large. Ahlbrand Sales 
Co., 9th & Patterson Ave., Newport, Ky. Phone HE 1-8401. 


PRINTED SUPPLIES—Let us supply your printing needs; 
Field, Factory and Office Forms; Booklets, Letterheads, Station- 
ery, Sales and Grower Contracts. Offset or letterpress. The Can- 
ning Trade, Printing Division, 20 S. Gay St., Baltimore 2, Md. 
Phone: PLaza 2-2698. 


EDITORIALS 


(Continued from Page 5) 


but that it’s possible the channel could be deeper, even 
though the average depth is less. 


Turning to the Consolidated Analysis, we made a 
search for comparative figures. The best we could come 
up with was a Milwaukee Journal (the original) Con- 
sumer Analysis of 1954, which showed comparative 
figures beginning with 1951. We found that for Greater 
Milwaukee the number of households with three or 
more children increased from 14.6 percent in 1951 to 
22.1 percent in 1958; with two or more children from 
36.6 percent to 45.1 percent. Households with three 
adults decreased from 20.2 percent to 19.1 percent over 
the same period. Here are the percentages of house- 
holds showing number of children in Milwaukee in 1951 
(1958 in parentheses): No children 40.6 (35.6), one 
child 22.8 (19.3), two children 22 (23), three children 
9.5 (12.5), four children 3.2 (5.7), five children 1.3 
(2.4), more than five children .6 (1.5). 


From the looks of things about 20 percent of all 
households now contain six or more people. The sug- 
gested serving (pretty minimum, we think) is 3 ounces. 
A 303 can of vegetables contains anywhere from 9 to 11 
ounces of drained weight. Frozen food packages speak 
for themselves. Even if contents are stretched to serve 
four, the industry is selling short. It’s a poor salesman 
who asks his customer to buy the minimum .. . in the 
303 or 8 or 9 ounce frozen package, the salesman is 
competing with everybody. The 20 percent market, 
while admittedly not the unit volume market, is 
neglected, and therefore, ripe for the picking. Mr. 
Nielsen seems to think so in his latest report to retail 
food stores, and he cites an example of success. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Planters Manufacturing Company, Portsmouth, Virginia 
Riverside Manufacturing Company, Murfreesboro, North Carolina 
BOXES, Corrugated or Solid Fibre 
Robert Gair Div., Continental Can Co., New York City 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Company, Berlin, Wisconsin 
Burt Machine Company, Baltimore, Maryland 
Food Machinery & Chemical Corporation, Hoopeston, Illinois 
Frank Hamachek Machine Company, Kewaunee, Wisconsin 
F. H. Langsenkamp Company, Indianapolis, Indiana 
A. K. Robins & Company, Incorporated, Baltimore, Maryland 
Scott Viner Company, Columbus, Ohio 
Shuttleworth Machinery Corporation, Warren, Indiana 
United Company, Westminster, Maryland 
Urschel Laboratories, Valparaiso, Indiana 


CANS 
American Can Company, New York City 
Continental Can Company, New York City 
Heekin Can Company, Cincinnati, Ohio 
National Can Corporation, Chicago, Illinois 


GLASS CONTAINERS 

Hazel-Atlas Glass Div., Continental Can Co., Inc., Wheeling, W. Va. 
HARVESTING EQUIPMENT 

Food Machinery & Chemical Corporation, Hoopeston, Illinois 

H. D. Hume Company, Mendota, Illinois 

Scott Viner Company, Columbus, Ohio 
HEATERS, WATER 

Pick Manufacturing Company, West Bend, Wisconsin 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Incorporated, Chicago, I]linois 
INSECTICIDES AND FUNGICIDES 

DuPont Co., Grasselli Chemical Division, Wilmington, Delaware 

Fairfield Chemical Division, FMC, New York, New York 


LABELS 
Gamse Lithographing Company, Baltimore, Maryland 
Piedmont Label Company, Bedford, Virginia 
Price Bros. Lithograph Co., Bridgeton, New Jersey 
LABORATORY EQUIPMENT 
Carl Zeiss, Inc., New York, New York 


MULTIPLE PACK CARTONS 
Robert Gair Div., Continental Can Co., New York City 


ODOR CONTROL 
Rhodia Incorporated, New York, New York 


SALT 
International Salt Company, Scranton, Pa. 
SEASONING 
Wn. J. Stange Company, Chicago, Illinois 
SEED 
Associated Seed Growers, Incorporated, New Haven, Connecticut 
Ferry-Morse Seed Company, Detroit, Michigan 
Northrup, King & Company, Minneapolis, Minnesota 
SUGAR 
Corn Products Sales Company, New York City 


SWEETENERS—Dietetic) 
DuPont Co., Grasselli Chemical Division, Wilmington, Delaware 


TIN PLATE 
Malayan Tin Bureau, Washington, D. C. 
VITAMINS 
Hoffman-LaRoche Inc., Nutley, N. J. 
WAREHOUSING 
Douglas-Guardian Warehouse Corp., New Orleans, Louisiana 
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